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Steal( cJe requin, riz nolr, sauce moutarde cépres
Sharl( steal<, lolack rice, capers with mustach sauce

Mercredi 29 Moars

Tendron cJe veau, |égumes griHés au miel et quinoa

Vea

tendron, gri“ed vegetaloles vvitlw honey and quinoa

l_inguines a la truﬂje
TruFﬂe |inguine

(fendrede 31 Mors
Aioli
Aioli




Storter,

Smoked mackerel and yuzu duo, candied cherry tomato
Beef tartare cut with an Italian knife and its roasted dried fig
Roasted kiwi fiancé with spicy guacamole and snacked prawns
Parsnip velouté with a drop of truffle oil
Main Dish
Veal tendron, pineapple sweetness, roasted parsnips with honey and black rice
Grilled scallops, lemon confit risotto and braised leek

Roastecl celeriac, Espe'ette pepper and Ioeetroot hummus

Duck breast, sweet potato and hazelnut mousseline served with chef's vegetaloles

Pistachio Fondant, matcha tea Foam and chocolate sauce
Tiramisu—style poacked pear with rosemary, lvergamot pocher
Chocolate trilogy, semi-cooked cJarl( choco'ate, mi”< chocolate sauce, white chocolate Foam

Assortment oFcheeses, served with marmalade
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